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Pumpkin is not only rich in nutrition and with high medicial value, but also 
fruitful and low-cost. Pumpkin powder can be used as food, nutrition and medicine. 
Pumpkin powder is suitable for production on a large scale. 
We digested Miben pumpkin by diversified proteinases to produce pumpkin 
powder. The research studied the production processing and physiological activity of 
pumpkin powder.  
Fristly，the best digesting condition of each proteinase was studied. Then, we 
digested pumpkin by each proteinase in its best digesting condition, and compared the 
digesting effects in the index of dissociated amino acid content. The results show that 
the effect of neutral proteinase is as good as composite trypsin. The digesting effect of 
acid proteinase is the worst and its digesting time is long. The digesting effect of 
trypsin is worse and its dosage is too much. The digesting effect of bromelain is 
approach to neutral proteinase and composite trypsin, but its digesting time is much 
longer than neutral proteinase, and its digesting temperature is higher than composite 
trypsin. 
 The composition analysis of pumpkin powder shows that pumpkin powder has 
little fat and much polysaccharide. It is rich in the nutrition of amino acids and has 
multiplicate essential amino acids which are only ingested from food. Pumpkin 
powder also has many metal ions, which is essential to construct organism issue and 
maintain normal physiological function, such as K, Zn, Fe, Ca, Se, Mn. 
We studied the effect of diversified pumpkin powder on the activity of ACE 
(Angiotensin Ι-converting enzyme). The results show that all of the five kinds of 
pumpkin powder produced by bromelain, neutral proteinase, acid proteinase, 
compositie trypsin and trypsin can inhibite the activity of ACE. We consider the ACE 
inhibitor can lower blood pressure. The inhibition effect of the composite trypsin and 
trypsin is the best and the inhibition of neutral proteinase and bromelain is also good. 
The effect of diversified pumpkin powder on the activity of ALP (Alkaline 















bromelain, neutral proteinase, acid proteinase, compositie trypsin and trypsin can also 
inhibite the activity of ALP. We study the anti-tumour effect of pumpkin powder by 
studying its inhibition effect on the activity of ALP in vitro. The inhibition effect of 
the trypsin, neutral proteinase and bromelain is good. 
We determined the antioxidant activity of pumpkin polysaccharide and compared 
it with ganoderma lucidum polysaccharide and semen nelumbinis polysaccharide. 
Pumpkin saccharide has antioxidant activity, and the antioxidant activity of pumpkin 
polysaccharide is higher than semen nelumbinis polysaccharide and lower than 
ganoderma lucidum polysaccharide. The monosaccharide composing of pumpkin 
polysaccharide was identified. It has four kinds of monosaccharide, and they are 
galactose, glucose, arabinose and rhamnose. 
 



























































Degree papers are in the “Xiamen University Electronic Theses and Dissertations Database”. Full
texts are available in the following ways: 
1. If your library is a CALIS member libraries, please log on http://etd.calis.edu.cn/ and submit
requests online, or consult the interlibrary loan department in your library. 
2. For users of non-CALIS member libraries, please mail to etd@xmu.edu.cn for delivery details.
厦
门
大
学
博
硕
士
论
文
摘
要
库
